A strength of our study was the application of digital imaging, a robust and objective dietary assessment method validated to measure FV selection, consumption, and waste over time in varied school settings. 2 Our study was powered to detect changes in children's FV consumption at the school level. Thus, selection and consumption at the individual level was taken into account in these calculations. We collected tray data for a minimum of five days per school each school year as compared with only one to two days in other studies, 3, 4 which allowed us to account for menu variations. Both northeastern schools offered an extensive variety of FV choices each year (e.g., raw/cooked, whole/cut, processed in soup/entrees), with the variety increasing post-implementation to comply with vegetable subgroup requirements. One of the participating schools in our study had a salad bar in place both years, and the other school implemented a vegetable bar in the 2012-2013 school year.
As dietary assessment is applied to evaluate policy change, interventions, and programmatic strategies (e.g., farm to school), the importance for those of us in the field to come to a consensus about how to present our data to ease comparison across studies is heightened. It is difficult to compare school meal FV consumption behavior across studies when researchers report results using different measures. We encourage researchers to include actual mean food selection and consumption in grams or cups as a part of their results, in addition to reporting percentage change effects.
We disagree that most studies evaluating the impact of the new USDA rule have demonstrated positive food behavior changes related to FV selection, consumption, and waste. Student selection and consumption of meals before and after implementation of the new school meal regulations varied by student age, demographics, cafeteria environment, food choices, and preparation. [3] [4] [5] [6] The most promising results came from low-income schools in urban settings, 4 but these findings may not be generalizable to all students and schools across the United States. We agree that additional objective research and longitudinal studies are required in a wide range of school settings to better understand the implications of these regulations. It will likely take time for students to adjust to the new meal requirements, and as we look ahead to the 2016-2017 school year, these new regulations will be the norm for elementary school-aged children.
Our study and others point to the complex question: what types of strategies can be adopted to assure children meet the recommendations for FV consumption under the new regulations? Although a handful of pre-and post-evaluations of the USDA NSLP policy changes are available in limited geographic areas, few of these studies have addressed the complicated nature of what is occurring in lunchrooms and the broader school environment. Our article suggested a few approaches to increase FV consumption, including taste testing or cutting up vegetables and serving them with dip. Ultimately, the current conversations surrounding the USDA's school meal regulations should not question their potential to positively affect schoolchildren's dietary behaviors but, rather, help us better understand and research the multifactorial strategies that can be implemented to encourage FV consumption under this policy. 
